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(Going Green at Emory

University Incorporates Sustainability into [ts

By Christy &
While the organic movement is still going strong, sust ainability is
:
||_'..-|.||||:_l;|||'||.|| K whien IR OCHTRCS To STV TR N LA COEICETES. Rastaurani
owwners and the peneral |:||.'.|'-]|-.' are increasingly concerned alsout Jre
serving farmland, nurturing the lkecal economy, rising energy costs
and food safety issues,

-

T LIk et AR I|||_' IR o the =i 1503 irald iy TR,
and is the hirst major institution 1o make a significan commitment to
lowcal anad sustainabdy grown food in Geongia, Along with reducing food

= - : =
WASTE d I'..I [ imaih] :'.%:_l'i:@l Mass [".'I.'|'\-|I'III|'| FL e I|'|| = NIVET=ENTY il_l'\-\.1 & |:.".'l.
mitles outside Atlanta has committed o procuring 73% of the food
servid onccampus From local ar sustainably grosn sources ba 2005
By LI'|I_\I_|::-H| o local sogroes ofien |.|.|l.l.'|:'\- fresher, tasticr Bood : en
:
COHIFAQES & ST lowcal eoonomy : aml recuces the use ol hossil fucls bor

transportation, inturn lowering Emory’s contribution to greenhouse

Strategic Goals, Dining Halls and Restaurants

gas emissions and 1o the depletion of nonrenewable resources,

|‘||||_: [ELL "H_'|'|l_l '|:-|_.\_|| -.||-I -\.'|.-:||,.||_l|| | he s '_-|||||! _||'\.|| |.iL.I"H. inbck Co-
sicleration other con CTms, auich as whether the animals were raksed
ursder stressful conditions, whether farmers use pesticides or ather
chemicals and whether the workers are paid Gairdy,

|1 ] ESLE Tk |1il_;r i = aEl . .|||_|I_ '_|'-|_' | f—l: stiew ool furidi |-|:_. [ 5] I"i‘ll 1 2qEEla iri-
able food will be a challenge, While many restaurants now serving
T gani and sustainable foods may plate 150200 meals J.rli_;lhl_f TICH
SCTVES AR AVETaZE of 6,000 meals a d.a:\._

Created im 2006 by the university, the Olhce of Sustainalsility
Initiatives researched and developed a st of purchasing guidelines 1o

.'|.'||| :_'::IIII' the school I_|nl\..‘|l"|| a more sustainable buture, (e Emory's

prerchasing guideling ot www, emory.edu/setainabilitg, )

The office is also responsible for establishing an on-campuas

Emory University's Goadrich C. 'White Prefessor of Anthropology and Sustainable Feod, Committee Chalr, Peggy Barlett; Emory Dining
Redident Distriel Masager and member ol the sustainakie food commities, Joe Mitchell; Emary Dising Sustainability Caordinatsr and member
of the sustainable foad committes, Christy Cook; Emory University Senior Director of Feod Service and member of the sustainable Tood

committes, Patty Erbach
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Waste Mot, Want Mot

|

Having a susiainable kitchen stars with the food, but it ends with
garbage. Kitchens can acquére a good deal of food wasie, but instead
of throwing everyihing imlo a dumpster at the end of the day, Emary
has ienesied in a product called the Orca, which transfarms compost
mterial inle greywaler. After adding 40 gallons of water, the machine
will twrn 1,200 pounds of compostable material isto 350 gallons of
greywater within 24 hours, This water can then be wsed in restrogsns or
b water bhe Linwers,

The schoal is alss réusing iS cooking &il, translarming il into Biafusl.

“Wi've been participating in & bio-diesel program since October
or Novernber 2006, says Christy Cook, Reglonal Sustainability
Coordinator for Sodexha, which manages the Emory Dining food service
O CEMPBES, TWe processed cver 65,000 gallons of eookirg il ints
higdued in ihe last year. That's a bat of cooking odl.™

Other ways Emory bas reduced waste is installing ane-at-a-iime
napkin dispensers, and Investing in additional china and silversare.

“The unlversity has set a goal that by 2015, 95% of all food wasie
can b detereed from the landfill,” Cook says. "'We think with the Orca
machking and recycling, in the reext three 1o six moanths we can be down
0 78% of meeting that 95% goal.”

farmers” market, a-:h]'l-l irl.g tumpu:.dini.ng farilitios to prm.'idr I'rw.'ll;h:r
food choices and st::rri:ng (nmmun'il;:.' s_n\-r]cru: 1 CAMPUS,

To help reach out to becal farmers who may not be aware of the
university’s initistive, Emory has partnered with Gmrgia Urg:nﬁ:-
and hired its own farmer laison, Chaz Haoly, in October 3007,

“ltry to link the gaps between institutional buving and small-scale
iarmnh_g, which is |.'p.'|1u1|.|:¢ rlc']inl-:mg the farm to the table ™ says Halr,
whao travels around the state encouraging producers to mect |h11.n|';|.".1-
quality and quantity food standards, *We're looking to establish a
relationship for seasonal diets on a large-scale institutional buying
scalbe to try to get that connection.”

Clne way o re-estahlich that connection ic to use foends mrﬂinﬂ_
to when they are in season locally, Seasonal dining also helps lessen
the impact on the environment. Eating a summer [ruit in winter,
bor t':u:.'.|l1'|F||rr roeans Lhe :rruil: had ea 'I.ra\'f|: m.:n:r mi.||;'x amal uss more
gasoline to reach the diner's plate, making it less sustainable.

T envsuare that the prochace & from environmertally friendly farms tha
treat workers and anirmals r.u'rI:.-, the school has partnered with Portland,
OR-based Food Alliance, a nonprofit that operates a certification pro-
gram for food produced by farmers, ranchers and food processors that

[t rm":rl:ml'nr:n!a":f arul.-rnu:u]l_l.' m:pnnﬂnlu pr.:l.r.‘l.iq:l:-:.

TURNING STUDENTS GREEN

Food service provider Sodexho, which operates as Emory Diining
on campas, is working with the university to incorporate mare sus-
tainable foods into the dining hall menus.

“We require that produce companies need to source a certain
amsoaim! ol local Fr-l.l-:hu'tx. bottam line,” saYE Chrill:.' Coaok, Rrg.'rnnal.
SJ.IHLIiI'I.I.I'JiIi.I:I' Coordinator for Sodexho, “We want to be there to
support the community and support local farms, and we require our
vendor partners Lo support that initiative as well.”

F:THHI':I.' Dini.ng started int nnhlc'in_g sustainable options into the
dining halls in January 2007, amd recently began serving organic,

sustainalde ice cream. "l:.w.'r}'thins about this ice cream is either local,
organic, natural or sustainable ingredients,” Cook says. *Period.” With
flavors such as White Chocolate Brownie and using fresh fruits like
blueberries and pears, the foe cream was a hig hit, But there was an
ulterior motive besides just serving delicious ice cream,

“Uhimately, that ioe cream program helps us 1o meet the demands
of purchasing more bocal products, but we did it in a way that's in-
ventive,” Cook says, “It's fun, and it not only engages our staff, but it
pleases our clients as well”

Those cliemts inchsde not only students, but also hospital stalf and
ViNilOEs., UEy rr:.i!}' J-J.E.'I.II.I._\' and mlT, arl the II.E-II"I}' 1'-|:|mm|.|r:i1"r. !'il:illI
it's the students who are the biggest users of the facilities, and encour-
aging them to change their cating habits while also educating them
an the Irpartance and benefins ul-E-II‘JI:IIg_ btk 1:|rﬁ.'|n|'-q,: amd sustainable
boscwds i ke 1o the initiative's success.

To that end, the school recently held a Sustainabde Food Falr and
Farrmers Market in September, where local producers showcased their
proshece and offered samples of recipes like bourbon pear pecan ice
cream to show just how good bocal food can be.

Emaory has also created three small sustainable gardens scattered
scross campis, The educational Eanlrm feature [ruits and 'I.'t‘gc.'.l:lh'!!
Ill.'t'tlll'ﬂiﬂE ta thee season,

“They're nat really about producing any serious quantity of food, but
what they are about is highlighting the seasons and highlighting what
foads look like,” savs Goodrich C. White professor nf:rﬂhrﬂfmlnﬂ.‘
Peggy Barlett, who is also Chair of the Sustainable Food Committee
and Eaculty linison to the Office of Sustainability Initiatives, “Everyvhody
who sees them is n.'.ﬂl.}' qui[-u enchanted with these ganlr'ns,"

So enchanted, in fact, that plans are in the works for more gardens
to be developed on campus,

RISING TO THE CHALLENGE

Although the interest and support for sustainability is certainly
there, the university still faces some challenges in accomplishing its
ambitious poal. While it would seem that with the growing popularity
o thie nrgan:ir aml sustainable movements there should be an overflow
of local farmers who have an abundance of crops just waiting o be
sold, but that just isn’t the case,

"Here |i|1. Gunrg_i.:] e dbon 't have 3 lot nE[u'ndurm wh are either
organic or sustainable,” Barkett says, “Sowe're having to really jurmp-
start a pew part of the food system and encoursge more producers
in this direction,”

“Muost of the farmers are already selling to someone,” Cook agrees.
“There's not a lot of surplus of produce just waiting to be sold.”

Because Emory ases sucha large quantity of lood daily, there isalso
the i=we ol how to get fl'll:l-l.lg"l of a !.ing'lt CTOp to prepare the same
menu item for thousands of people. Holt is hoping to find farmers
willing to work tegether to fulfill that need.

“"r'd.'r:.' I.'Jﬂ:":l.' will there b one larm l:l.q.'-IIil'La with Ei:rru:r_l.' dirm'l:r.'
bete sy, “It will ke more like :.:I'a.rm.i'r_F.'n.'|-'|.'|'|.--1'g‘.r:'u,lpr of 3 Co-op that
has come together, [although] we probably won't have to deal with
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more than one when it comes to cheese, vogurts and milks.”

The other iss=ee is financial, I{:ﬂhl TR, DAL and su=tainahle [nods
CAarTy a |:|i:__=.|:4'r |:-ri-.-.' lag, s0 the unversily must leok l.:-::nl.'|:- Al Cofsk-
cutting measures and bow-cost Ways 10 incorporate more expensive
sustainable pods into the menus,

*That's the dilemma with institutional 1y i:':g_“! {olt notes, “We're
mot just serving 150 high-cnd meals a night. We re serving 6,000
mcals & ql;l._l.' with a meal |:|.m where we're fry ing to keep our price
points [reasonable].”

The obvious solution would be to raize prices, bt that may not 7]
the best option.

“As we make decizsions on campus, we have 1o be conscientious of
cost,” Cooks says, "We don't want to raise our prices s that the most
affordable options are the unhealthy options,”

While the |.l|'|-. € MY ¥ il :~|:ght|:- for the retail diners thise
paying cash for their mealks — those on the dining hall meal plan may
instead see smaller portions to offset the more CHPENSIVE |1E'IH'|I1I .
I'his would also in turn ]l-.-|E1 Emaory resdce the amount of food wasee
see sidebar on Page 23 for more of Emory’s efferts 1o reduce wawe).

1 I-:||1;_3 {oods when I:h-.-:. are it season i arralher w ay o redlisee ooals,
.g[|_|'||||_|_g||. there is the concern that using too much af one food can
become mumndane to the diners,

_'rl'_;.l ' F ] Ll'l W] § I_,ll ||':|¥|; i have o our ou I irarkans I TS E .I"l Fihv %

us to experiment with recipes,” Cook savs, "It allows us to make a

'

¥4 | GEORGIA RESTAURANT FORUM APSIL 3008

Emory faculty dining room uses signage and education to connect the foad with the lecal growers.

memory for a student of that one time that they ]u.-:l-\.|||1'u'l.]|i:|f_l_lln.':.-l.|
never had belore, amd it may be different, but it was ?KHE."

Ulsing seasonal foods can reduce the expense and also encourage
healthier eating, but the school must consider environmental issues
that are out of their control, such as a drougl,

“The 75% takes into account u:u-lrnmruli:-g it is seasonal |1|~=-|-l~'-
tiom,” Hiolt says. “We urnderstand there are environmental problems,
mavbe a low _-.:r:.-:f. Lo for that last 25%, we have to scoommiodate
out-of-season produce or getting them from out of the region.”

The ather issue iz that in the summer, when most |'|I'-.v:|‘:l-.'l' is over
‘“c.u.‘-'il'.g_ st students are not on campas to ext the abundance of food.
50 Emory has |:rl.||-.h4-l.':| -.l.-:il.'|'|_'-||r.'|l:|:-" and a Cryovac mac hine so they
can dehvdrate and revse the |:-n::-:t|:|: e later when it's nol in season.

“We're booking at the safety of those measures, but that way we
can l:-:-.ll:- |'|n:u:|u| e purchases up and provide local products when it's
mot even in season,” Cook says,

O comrse, u'n'in:_'gtl:u|uw-.|r|l|h|ll'|u.'-|i1||.' aclay, Emiory is alsa concermed
abwsit lial=l |I:t Feanes. (ine bl |'||.'||:|-|:-1'-.|'|i:|.1.'|'.| wi bl canise 3 Lanwsuit that
puts Emory out of business, so Sodexho takes on that ||.]|l|||l.:t as its fioo
i .;-]:.u.-.;-:i.;-r_ “Ohur first priority is finel mafety” Cook s “We have
to make sure that the farmers and prowers we do business with are fol-
lowing sabe food practices aned have :i.'uhi'.:i:.l. insarance,”

e reach the 75% ||:. 2015 _|_'_n\..||I |.'||llr_1- has started out small with

|:||r:|:.|'_|\_|.]|."|-|"|l_|l_]l as the ice cream machine and The Fresh Foosd Market,



Sustainability Focus at Conference Center Restaurants

The Emary Conference Center Motel, which |5 affliated with Emory
University, Is alse incorporating more sustalinable ard organic foods into
s reslaurants and special evenis menis,

The Conference Cenier made the decision four years ago 1o underg
thé giringerl Gréen Seal cerliftation process, IE 4 the anly hatel in
Geargla £o recelve this designation. Green Seal-certified hotels maust
menimize their waste, impglement ¢nergy b"ﬁr.mnc:.- and conservakion
A Gares, rhduce Waler usage, minimine the use o1 hazardaus
fubslances, restrict whatl goes dosws the drain as wastewater and
it abliik & palicy 16 purchdse gréén products.

The Conference Center is currently undergoing & major #xpantion
and rengvation with the kitchen umdergeing a rengvation af the same
Lirag, Wihile the physical dirseesions of A kitchen will nok change, it will
inEGrporkbE mmcee erbrgy-efRcient asd envirgamanially frigrdly dquipmens,
sschi &% replacing or improving existing ways to dispede of greate traps.
The expansion [Eself will b= LEED Silver, with the exidting building
retrofitied to earm a LEED EB designation.

In addition te kitchen equipment changes, Mickael Klein, CEC, GCA,
Ewecudive Chef [or the Emary Conferénce Cemter, &nd Vincent Marr,
CEC, Executive Chef of the Houston Mill House, a restaurant and special
evends faclliy cwned by Emory University, are working to Inconporate
mezre organic and susiainable foods inle their menus,

“Being associated wilh Emory University, thare’s g bot of inberest ia
gréen, [ecal, suitdinable and arganic,™ Chef Klein sayi. "We've made &
led of connectlons with the local growers and 1be local farmers. We can
develop menus based on whal they supgly us in an effart to really locus on
thiregs thal requirg less trandporbaticn and use different growing rethods,
|ike grasi-Fad beaf ard raling pigs in & eompletely drganic Envirsament."

Emory Conferemce Center's Executive Chef, Michael Klein, CEC,
CCA, and Houstom Mill Heuse Executive Chef Yincent Marra, CEC
review blaeprints for the new conference center kitchen.

a corner market in the Cox dining hall that emphasizes bocal and
organi sandwiches, snacks and other produce, Still, it's a bong road
4] Iﬂ:'l'tiﬁg I:hl.' |'lii._!gl:'l 1l|:-_r|'l.1i'u'.

Dhespite the potential roadblocks, the benefits of sustainable dining
far outw -:-i[__:'ll the |:u|||.'1|,3__-3'.-..

“W hat Vol do iz start small with a few itemis” Barlett SaE, “It's
a very ambitious goal to aim for this much of a change in our food
wervice, but [ think we can doie.™

Sustainahle 1|i|1in__g can also lead to a healthier student body and

|14.'4'|I.hu.'|‘ LS Illfll“““.'l."‘i.

SEmary
Uniwersity's
sustainakility efforts
are AMmaring,” adds
Catky Johnson, the
Emory Conférénce
Center General
Mamager, e
couldn™ do half of
what vwe da witkssut
the wuppart of fhe
uniwersity and where
Ehey 're fryang Be 5o6,~

The Canferance
Center firsds i is
able 1o work around
a Himited offering of
seasonal foods as
i1 changes il menu
daity and also offers
a buffet in the main
dining rogm, which
allgras For more
veriatility.

I we have
productk thatl we can
feed 200 bo 300
pEGE e w ks, we're
parfectly well of f*
Chef Kiein says. "If we did the same menu every day, day in and day out,
that cowld be & problem with some of the small producers,”

The Canference Center &ffers fal only Grganic and local foods, but alsa
organic vodicas, Iecal bears and organic wines from local wineries.

“There's an old saying, *Think Globally and Act Locally.’ If you want o
change the world, you start close to home,™ Chef Kiein says. ™We Teel like
it"s importand (2 supgory Uhe small fasmers, the small growers, the small
ghpsse makers and the Berry prodecers. [1's mpariant to have & strong
local economy becauss that™ what fesds. us. ™

Right mow, sourcing kocal and crganic foods can be expensive, S1El,
boih chefs hope that in the future The cost will continse (o go down as ihe
demand 1or sustaimable foads goes pg,

“While it it & contern, thankineg that you're gaing to B sbepping imla
the higher fodd &35t for S0emé thingd, 15 me i1 Bk anythisg else. When
theres more demand, the prices come down,” Chel Marra says, =1 like
DVD players. The first one was 31,000, and now you can get ene Tor $49.%

Wikimabely. the comenitmesnt by Emory Usdversity and Emory
Conferance Canter Lo sudtainable fooads it an effort o make & difference in
it% Coammunity.

“Sustainably grown, healthy foed |5 a readly Important shift all pwer
Ihe Country, and it unibes all Kings of pssaple,™ Emory's Barbel] says. "1
riwedves IBe communily in 8wy that™ very poditive”

“Thi Hn't & Fad saymore," Sgreed Chef Marca. "It the future ™

FudTdl iy nalGwsd BT

White Dak Pastwres all organic grass-fed
beef, salad of lecal baby red and green eak
leaf lettuce and caramelized carrols.

*The more Iresh frufts and vegetables vou can eat, the research
shows pretty clearly that that's good for you in terms of heart
dizeaze and cancer and other health threats." Barlett adds, *We
also hope that it will seldress some of the obesity epldemic is
sucs and help people feel that they have gowd, healthy choices
avery dav,”

Plus, using local and sustainable foods just feels right.

"It ties back to the farm and the family,” Cook says, "I get pictures
from the Barmer that grows the green beans, [ know that I'm support

;HE ki amcl his Family, k "l:u.l: means more,” il
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